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In their very nature, event scores raise questions about the boundaries of an artwork. For instance, does the artwork consist of the score itself, or its performance?
In the call for submissions to this special issue of CTR, editor Bruce Barton proposed that: "Artistic Research is usually not-or, at least, not primarily-carried out in the service of a specific production or project." This begs the question: What is a specific production or project? For instance, I am writing these words with the express intent of publication in this issue. I embarked upon the pedagogical experiment that I present below knowing that I would write about it here. Foreseeing this outcome shaped my approach. In the experiment and its documentation, I knew that I wanted to explore:
1. The relationships between dialogue and the senses. 2. The role of rhythm in directing dialogue.
While what I have produced here was motivated by these two goals, I do not understand the experiment or the writing about it to be "specific productions" in the sense of final products. This article is part of a cyclical process that informs and is informed by my pedagogy and my artistic practice (Doonan 2013 (Doonan , 2014 (Doonan , 2015 . There are problems with attempting to distinguish between everyday acts and "specific productions" or projects. Artists who teach sometimes discuss the effects of this work. Some consider it a hindrance, leaving little time for their own research and creation, while others feel that teaching informs their practice. The process that I document below calls into question the boundaries that we imagine between educating and artistic research.
This article, though unchangeable since its typesetting stage, is an invitation to dialogue rather than a finished work. As a photograph represents a fleeting gesture, isolated from the flow of time, so any form of publication offers a reflection of ideas arrested and offered up for collective consumption and reformulation. This article is an investigation of pedagogy as part of my creative research process. Framing pedagogy in this way presents artistic research as an always collective endeavour that is woven into the fabric of everyday life.
Salad as Remix
Preparing this article consisted of three main phases or movements toward dialogue. The process began with an invitation to create a food-art event for a class of eighty students at Concordia University in Montreal. This first movement involved a meeting with the course instructor, Pamela Tudge, to discuss my plans for the class; the second movement consisted of the class event itself; and the third was the synthesis of these events and analysis of the happenings for this article.
In considering what to do with this group of students, Barton's claim got me wondering about event scores as experiments in artistic research. "Event scores" or "operational instructions"-both terms used since the 1950s-refer to instructions written to guide others in the execution of artworks or performances. In their very nature, event scores raise questions about the boundaries of an artwork. For instance, does the artwork consist of the score itself, or its performance? For the class at Concordia, I decided to work with the 1962 event score "Make a Salad" by Fluxus artist Alison Knowles. In its numerous renditions over the years, "Make a Salad" has consisted of Knowles preparing a rather banal garden salad in public places, usually art galleries, where spectators and passersby are invited to eat a bowl.
In an interview about the performance, Knowles remarks: "Well, what is a salad anyway? It can be anything. You can make a salad out of just fish and capers or something, depending on the circumstances." She is asked if it is possible to do the performance wrong, and responds: "I think if it wasn't edible maybe?" (Sherman) . I myself am unconvinced that a salad must be edible. A re-mix seems to me a perfectly sound example of a salad, with samples chopped and sliced
In this case, Pamela opens the invitation by asking me to create an event for her class called "Encultured Eating." Our meeting spot, La Boîte Gourmande in Montreal, is a twentyminute walk away for me, and a seven-minute bike ride for Pamela. We meet on the morning of 31 October (Halloween) 2016, at 10:00am. The weather is dry and sunny, 4 degrees Celsius. Our conversation is fuelled by two glasses of water, a drip coffee and a strawberry-banana shake. The dessert display cases offer added visual stimulation, with the promise of added sugar if needed. The café is spacious and sunny, with windows on two sides. It is a corner shop and there is plenty of room to spread out and move around. It has high ceilings, the better for thinking, and a clock to keep track of the time. We end with a decision to ask three pairs of students to make salads to share with the rest of the group. I provide a list of questions for the salad-makers to consider in preparing their dishes and their class presentations.
Movement #2: In-Class Event
We begin the class with the presentations of results from the various salad-making experiments that have taken place:
In Waché and Röfekamp's work, careful attention is given to the practical considerations of busy student life and eating on a budget. They make a cucumber salad, using minimal ingredients that are selected for their price and the distinguishing feature of keeping well in the fridge. The items are also all easily found in from various sources and recombined in unexpected ways to create something new.
Performing "Make a Salad" with a group of students raised questions for me about what constitutes artistic research. Is it possible to create a legitimate performance or artwork with students in class? Otherwise, might this work constitute valid research? And if so, do its creative outcomes consist in the documentation of events that took place, or in the scores, which encourage future re-mixes? To explore these questions, I present the following score for the first movement, as both a reflection on my own process and an invitation for re-interpretation.
Movement #1: Planning with Pamela
Identify a conversant and a topic of conversation. Agree on a convenient meeting time. Note the weather and the temperature as forecast. Meet halfway between your homes. Notice the quality of light and contact between your body and the ground as you make your way there. How does the air feel against your skin? How long does it take you to get there? What are the qualities of the space where you meet? How high are the ceilings, how big are the windows? Is it crowded or spacious? Talk for one hour and end with a plan for a two-hour event in three-week's time. What substances have fuelled the foundations of this future happening?
Waché and Röfekamp discuss their Green to Go Salad.
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Alexa Matheson self-reflexively examines her particular relationship to cooking, noting her performance anxiety that stems from feeling unskilled. She links this to her own mother's dislike of cooking, which contrasts with social expectations for women to please others through food preparation. Matheson describes the choices she has made in preparing her Kale Quinoa Miso Salad, based on principles of simplicity, familiarity, and using what she already has in the kitchen. Visit www.vimeo.com/195320871/1f3d93bea8 to see the presentation by Alexa Matheson.
Michele Baylis and Devon Thompson present the class with a broccoli salad that they have created from fresh ingredients purchased at Montreal's Atwater market. They are surprised to feel the difference between broccoli from a small local farm and the industrially-produced varieties to which they are accustomed. Their priorities are to provide a salad that is healthy, affordable, and made from local produce. Visit www.vimeo.com/195323179/e49db3c99e to see the presentation by Baylis and Thompson.
In class, these mouth-watering presentations are followed by what I label a "performance," consisting of four student volunteers selected from the audience, each asked to choose an ingredient: iceberg lettuce, organic Quebec carrots, sweet red and orange pepper, or cucumber. These are waiting on a table at the front of the lecture hall, each on its own cutting board, with a knife at the ready by its side. A grater and a peeler are also available. The instruction given is simply to make "The Starving Student's Salad." I collect the chopped and grated vegetables in a bowl and top it with a vinaigrette made of white wine vinegar, olive oil, and salt. One of the volunteers tosses it all together and we present it to the class. Visit local markets. The pair calls its salad "Green to Go," as it is a simple recipe that is nutritious and quick to prepare. Notably, it is also made entirely of green ingredients, giving it a monochromatic visual appeal. Visit www.vimeo.com/195317780/7d9154d2b8 to see the presentation by Waché and Röfekamp. 
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Through food, we have the opportunity to create situations that are conducive to dialogue without having to direct that conversation verbally. Furthermore, reframing quotidian food-related actions through performance resituates participants in relation to habitual cultural practices: "I didn't really get why it was called a 'performance,' apart from the idea that it was not in a kitchen, which really got me right away. The first thing I noticed about it is that it wasn't in a kitchen. I just saw four people making salad." (anonymous student) "During the cutting of the vegetables, it was interesting to see how each individual was cutting, and some people were maybe less experimental, and some more. Each person had their own technique." (anonymous student) "I usually make it [the 'Starving Student Salad'], but instead of carrots and peppers, I use cucumbers, onions, and tomatoes." (anonymous student)
There are multiple rhythmic factors at play in eliciting these reflections. The duration of the class imposes a limit that helps to determine how many student presentations to schedule, how long the break and salad eating should be, and how much time to leave for discussion afterwards. The order of the presentations is www.vimeo.com/197339072/da2158f6c3 to see the salad being made.
Once this final salad is prepared, I invite the class to taste it, while taking a fifteen-minute break.
In-Class Dialogue
Reconvening after the break, students share a range of reactions to what has transpired so far. Some are struck by the agency of the food itself in "link [ing] together others in networks" (Murdoch 747): "I don't know what our conversations were about, but the eating was like an entry point to talking with someone else." (anonymous student) "I didn't talk very much, but the couple things I said were all food-related." (anonymous student) "Encultured Eating" students eat and chat during break.
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Part of the art of teaching involves designing a series of events in which students make connections on their own. ctr 172 fall 2017
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Reporting can thus decentralize knowledge-making from single individuals while destabilizing scholarly hierarchiesincluding those among representational forms such as text, image, object, and gesture. (Szanto) Directing the final movement in this experiment has involved recording and remixing documentation from this process in the forms of text, photos, audio, and video. Publication in this issue has meant conforming to a 2,200-word count and limit of three images. CTR authors have been encouraged to make links to other publications within their writing to increase readership. Links to blogs, email taglines, and comments on social media are examples that have been suggested for expanding the reach of our work. Each of these factors impacts on the boundaries of this "production" and points to the cyclical nature of publication, like the ripples formed in water when its surface is disturbed.
Works Cited
Approaching the lecture hall as a space that is analogous to the studio or the lab creates openings for what can be counted as objects of knowledge.
important for achieving balance-between showing and telling, performing and talking, and tasting. As any educator knows, the sequence and flow of events is also crucial to the gradual development of an idea. It is not usually effective to simply tell or explain a concept. Part of the art of teaching involves designing a series of events in which students make connections on their own. A further rhythmic consideration has to do with weight and balance: how many and which props can I manage to carry to class? The available tools help to dictate how many volunteers can participate in the "Make a Salad" performance and how long it will take to make the "Starving Student Salad." The above considerations also determine how many salads will be available for the class to eat, thus the number of times they will return to refill their dishes, rubbing up with other students to do so, thus increasing their opportunities for exchange.
Movement #3: Publication
Performing "Make a Salad" with students in class raises questions about the ways in which legitimacy is conferred upon both authors and works. Approaching the lecture hall as a space that is analogous to the studio or the lab creates openings for what can be counted as objects of knowledge. Also, conceiving of students as collaborators re-balances the power dynamic and challenges expectations about who is gaining what from in-class experiences. This experiment is an example of what artist-researcher David Szanto refers to as "reporting." He writes:
[R]eporting acknowledges and valorizes the multiple sites, bodies, and agencies through which knowledge emerges.
